INDEX—AUTHOR AND SUBJECT 
Page 
Acetone 
Viscosity of gliadin sols in. H.L. Bungenberg de Jong and W. J. Klaar.. 439 
Acidity 
Acids responsible for increase in siored flour. Arnold H. Johnson and Jesse 
Green 134 
Comparison by Greek and A. O. A. C. methods. M.C. Markley and C. 
Bailey 
Comparison by Greek, A. O. A. C., and ether extraction methods. A. 
Johnson and Jesse Green 
Increase of, in stored flour. A. H. Johnson and Jesse Green... 
Rate of change in stored flours. M.C. Markley and C. H. Bailey 
Alexander, G. L., Creaming for a definite time compared with creaming to a 
definite specific gravity 
American Association of Cereal Chemists, Minutes of 17th Convention. 


Analyses of some important baking ingredients. A. W. Meyer 
Association of Official Agricultural Chemists, Report of general referee on cereal 
products, 1930. J. A. LeClere 
Ash 
Determination by direct weighing. W.C. Meyer 
Determination with use of oxygen. R. B. Potts.................-.54-: 
Determination with use of oxygen. W.C. Meyer 
Determination of, in original flour of self-rising and phosphated flours. 
B. Gustafson 
Report of Committee on Methods of Analysis, J. T. Flohil, Chairman... . 
Bailey, C. H. 
Book review. Die Theorie der praktischen Brot- und Mehlbereitung. 
Edition, by F. A. Gunther and A. G. S 
Chairman, Progress report of the Committee on Standardization of Lab- 
oratory Baking 
Chairman, Report of the Committee on the Standard Baking Test. 
and L. P. Karacsonyi. Effect of overgrinding of flour on the keeping 
quality of bread 
and M. C. Markley. The march of acidity in stored flours. 
and M. C. Markley. A supplementary procedure with the basic “baking 
and Oscar Skovholt. Relation of quality of dry skimmilk to baking strength < 
and Kathryn A. Tissue. A study of proteolytic enzymes in malt prepara- 
tions. 
Bailey, L. H. Report on methods of incorporating ingredients in cake batters. . 
Baking ingredients, analysis of. A. W. Meyer 
Baking quality and wheat protein. ‘ 
Baking strength and protein peptization. R. H. Harris... . 
Baking strength and quality of dry skimmilk. Oscal Skovholt and C. 
Bailey 
Baking test 
Application of Hobart-Swnason mixer. P. P. Merritt and M. J. Blish.... 
Efficiency of ovens for. P. P. Merritt and M. J. Blish................. 
Evaluating new wheat varieties by. C. E. Mangels and F. E. Stoa...... 
Hand moulding vs. machine moulding. P. P. Merritt and M. J. Blish 
Preliminary report of A. A. C. C. Research Fellow. P. P. Merritt 
Progress report of Committee on Standardization of Experimental. 
Bailey, Chairman 
Remarks on A. A. C. C. experimental. Holger Jorgensen 
Report of committee on standard test. C. H. Bailey, Chairman 
Separation of gassing power from strength in. Holger Jorgensen. . . 
Special conditions causing inconsistent results in. P. P. Merritt and M. 
J. Blish 
Supplementary procedure for use with low diastatic flours. M. C. Markley 
and C. H. Bailey. . 
Variability of loaf volume in. R. K. Larmour 
Utility of mechanical moulding in. W. F. Geddes and C. H. Goulden.... 


533 


iy 

3 
& 
fi 

335 

89 
Biot 3 1 2 | 
12) 

4 
14 
‘ 
306 

94 

63 

306 

44 
29 

500 

74 
17 
55 

179 

L90 

B74 be 

68 

78 

381 
74 

64 

63 
i 361 
65 
361 
82 
500 
95 } 
93 
|| 
j 
ae 


534 INDEX 


Barackman, R. A. 
Chemical leavening agents and their characteristic action in doughs. ..... 
Report on methods of scoring cake 
Biometric analysis of cereal-chemical data I. Alan E. Treloar.... 
Blish, M. J. and P. P. Merritt. Report of the A. A. C. C. Research Fellow. . . 
Book reviews 
Mehlchemischer Lehrkursus (mit einer Einfiihrung in die Chemie), Second 
Edition, by Dr. Karl Schmorl; reviewed by C. G. Ferrari. 
Die Theorie der praktischen Brot- und Mehibereitune. Fifth Edition, by 
F. A. Gunther and A. G. Sohn; reviewed by C. H. Bailey 
Milling and baking qualities of world wheats, by D. A. Coleman, et al.; 
Bread, chemical composition of. C. B. Morison 
Bread improvers, methods for the analysis of. 
Bread quality 
Effect of ether extraction of flour on. Arnold H. Johnson and W. O. Whit- 
comb 
Effect of overgrinding of flour on. L. P. Karacsonyi and C. H. Bailey... . 
Brown-Duvel moisture test results compared with 130° C. air oven tests. 
Coleman 
Brockington, S. F., R. K. Larmour, and F. D. Machon. A fermentation and 
proofing cabinet giving low temperature variability 
Brooke, Mary M. Chairman. Report of Committee on Methods of Testing 
Cake and Biscuit Flours 
Bungenberg de Jong, H. L. and W. J. Klaar 
Erratum. Contribution to the colloid chemistry of gluten III... . 
Contribution to the knowledge of the colloid chemistry of gluten IV 
Cake flour 
Report of Committee on Methods of Testing. Mary M. Brooke, Chairman 
Report of sub-committee on methods of scoring. R. A. Barackman 
Report of sub-committee on methods of | creaming cake batters. 
Alexander 
Report of sub-committee on methods of incorporating ingredients of cake 
batters. L.H. Bailey. 
Report of sub-committee with respect to sugar flour ratios in cake testing 
Report of sub-committee on utility of viscosity test in testing cake flours. 
E. E. Smith 
Report of sub-committee on selection of flours for family use. 
Study of methods for testing. J. W. Montzheimer 
‘arbon dioxide 
Evolved in muffin batters. Isabel T. Noble and Evelyn G. Halliday 
Loss from muffin batters. Isabel T. Noble and Evelyn G. Halliday 
Quantitative measurement of, in muffin batters. Isabel T. Noble and 
Evelyn G. Halliday 
As an index of fermentation time. J. L. St. John and Miles Hatch 
As an index of yeast starvation. Holger Jorgensen 
‘ereals 
Cooking of. N. T. Cunningham 
Irradiated, review of patents involving. E. S. Stateler. i 
‘hemical leavinging agents and their characteristic action in doughs. R. A. 
Barackman 
‘oleman, D. A. Moisture determinations in wheat with ‘special reference to 
quick methods 
‘olloid chemistry of gluten. I. Bungenberg de Jong and W. + ‘Klaar 
‘omparison of the utility of four —_ extractions in distilled water and in in- 
organic salt solutions. R. Harris 
‘reaming cake batters, time pnt, with specific gravity. ~G.L. Alexander. . 
‘unningham, N. T. The cooking of cereal porridges a 
Davis, C. F. and M. Wise. Observations on the precipitation ‘of merc ury in the 


kjeldahl method 


Vol. 8 
Page 
423 
253 
69 
267 
242 
94 
92 
415 
482 
4 
| 392 
44 
325 
233 
252 
178 
439 
| 252 
253 
254 
255 
260 
262 
262 
510 
165 
| 165 
165 
207 
361 
402 
433 
| 423 
315 
439 
| 496 
254 
| 402 


November, 1931 INDEX 535 
Page 
Dough 
Expansion of, as index of fermentation time. J. L. St. John and Miles 
Gas retaining powers of from either extracted flour. Arnold H. Johnson 
Dunn, J. A. Some observations on family flour..................0.000000. 262 
Enzymes 
Proteolytic, in malt preparations. Kathryn A. Tissue and C. H. Bailey. . 217 
Errata 
Biometric analysis of cereal-chemical data I. Alan E. Treloar........... 178 
Contribution to the colloid chemistry of gluten III. H. L. Bungenberg de 
On the separation of ‘‘gassing power”’ (diastatic activity) from “strength” 
Ether, effect of extraction with, on bread making properties of flour. Arnold H. 
Factors influencing heat of hydration of wheat flour. C. A. Winkler and W. F. 
Fermentation cabinet, new type of low temperature variability. R. K. Lar- 
mour, F. D. Machos, and S:.F.. 233 
Fermentation time, determination of. J. L. St. John and Miles Hatch. 207 
Ferrari, C. G. Book review. Mehlchemischer Lehrkursus (mit einer Einfiih- 
rung in die Chemie), by ‘Dr. Mast 242 
Fisher, E. A. and P. Halton. A note on the weight of a thousand kernels. ..... 418 
Flohil, J. T. Protein and moisture determinations in wheat with special refer- 
ence to conditions covering preparation of samples for analysis........... 307 
Flohil, J. T. Chairman. Report of the Committee on Methods of Analysis 306 
Flour 
Acidity of ether extract of. Arnold H. Pa and Jesse Green... 134 
Determination of fermentation time of. J. L. St. John and Miles Hatch. . 207 
Effect of heat on proteins of. C. W. Plerd 1, 145 
elect of beat ok. ©. W. 145 
Extraction with ether and bread making properties. Arnold H. Johnson 
Family, observations on the use of. J. A. Dunn....................... 262 
Heat of hydration of. C. A. Winkler and W. F. Geddes................ 455 
Improvers, methods for the analysis of. A. W. Meyer................. 482 
Low diastatic, supplementary baking test for. M.C. Markley and C. H. 
Moisture, effect on heat of imbibition of dough. Emily Grewe............ 162 
Overgrinding of and bread quality. L. P. Karacsonyi and C. H. Bailey. .+ 44 
Peptization of proteins in. R.H. Harris...................... 47, 113, 190 
Relation of quality of dry skimmilk to baking strength of. Oscar Skovholt 
Selection of baking tests for. Holger Jorgensen....................... 361 
Storage and increase of acidity. Arnold H. Johnson and Jesse Green 134 
Geddes, W. I 
and C. H. Goulden. The utility of mechanical moulding in experimental 
and C. A. Winkler. 
A note on the utility of the Tag-Heppenstall moisture meter for deter- 
mining the moisture content of ground wheat............... 409 
The heat of hydration of wheat flour and certain starches including 
Gels, starch. Sybil Woodruff and Laura Nicoli.......................2000- 243 
German D-K moisture tests compared with 130°C. air-oven tests. D. A. 
Gliadin, colloid chemistry of. H.L. Bungenberg de Jong and W. J. Klaar...... 439 
Gluten, colloid chemistry of. H.L. Bungenberg de Jong and W. J. Klaar.... 439 
Goulden, C. H. and W. F. Geddes. The utility of mechanical moulding in ex- 


| 

' 


536 INDEX Vol. 8 


Page 
Greek acidity method. 

Comparison with A. O. A. C. method. M.C. Markley and C. H. Bailey. 29 
Comparison with A. O. A. C. method. Arnold H. Johnson and Jesse Green 134 

Comparison with acidity of ether extract of flour. Arnold H. Johnson and 

Green, Jesse and Arnold H. Johnson. Wheat and flour studies XVIII. A study 

of the nature of the acid responsible for the increase in acidity which occurs in 


Grewe, Emily. Effect of moisture content of flour on heat of imbibition devel- 
oped during the mixing of bread dough......................-0200005- 162 
Gustafson, C. B. A simple method for determining the ash content of the flour 
used in self-rising and phosphated flours 475 
Halides, effect on viscosity of flour-water suspensions. Arnold H. Johnson.... 39 
Halliday, Evelyn G. and Isabel T. Noble. A quantitative measurement of the 
carbon dioxide evolved in and lost from simplified muffin batters........... 165 
Halton, P. and E. A. Fisher. A note on the weight of a thousand kernels...... 418 


Harris, R. H. 
A comparison of the utility of flour protein extractions in distilled water and 


A study of commercially milled flours dealing with protein and its relation 

A study of wheat proteins in relation to peptization and baking strength. . 190 
Relation of peptization of wheat flour protein to loaf volume... . . 47 


Hatch, Miles and J. L. St. John. The fermentation period of Northwest and 
Pacific Northwest flours as indicated by carbon dioxide production and 


Heat 

of imbibition developed during mixing of dough. Emily Grewe.......... 162 
Heat of hydration 

of wheat flour. C. A. Winkler and W. F. Geddes.....................- 455 

of starches—potato, rice, and wheat. C. A. Winkler and W. F. Geddes... 455 


Herd, C. W. 
A study of some methods of examining flour with special reference to the 
effects of heat. 
Hertwig, Raymond 
A possible merchandisable cereal—A toasted wheat germ self rising flour.. 229 


A possible merchandisable table cereal—Mildly toasted wheat germ...... 226 
Ilydrogen-ion concentration, effect on the viscosity of gliadin solutions. H. L. 
— Irradiated cereal products, review of patents involving. E. S. Stateler....... 433 


Johnson, Arnold H. 

Wheat and flour studies XVIII. Factors influencing the viscosity of flour- 
water suspensions IV. The effect of extraction with solutions of the 

and Jesse Green. Wheat and flour studies XVIII. A study of the nature of 
the acid responsible for the increase in acidity which occurs in flours dur- 

and W. O. Whitcomb. Wheat and flour studies XIX. Studies of the effect 
on their bread-making properties of extracting flours with ether, with 
special reference to the gas retaining powers of doughs prepared from 


Jorgensen, Holger. On the separation of “gassing power’’ (diastatic activity) 
Karacsonyi, L. P. and C. H. Bailey. Effect of overgrinding of flour on the 
Kernel weight, a note on. E. A. Fisher and P. Halton...................... 418 


Klaar, W. J. and H. L. Bungenberg de Jong. Contribution to the knowledge 


4 
‘ 
i 
| 


November, 1931 INDEX 


537 


Page 


Kress, C. B. The relation between the percentage of flour and the percentage 
Larmour, R. K. 
The relation of wheat protein to baking quality II. Saskatchewan hard 
F. D. Machon, and S. F. Brockington. A fermentation and proofing cabinet 
giving low temperature 
and Alan Treloar. The variability of loaf volume in experimental baking. 
LeClerc, J. A. (Referee) Report on methods of analysis of cereal products, 1930 


Loaf volume 
Variability of, in experimental baking. Alan E. Treloarand R. K. Larmour 95 
and yeast starvation. Holger Jdrgensen.. ..... 361 
Logue, Paul and Elizabeth McKim. The stability of leavening in self-rising 
Machon, F. D., R. K. Larmour, and S. F. Brockington., A fermentation and 
proofing cabinet giving low temperature variability..................... 233 
Malt preparations, proteolytic enzymes in. Kathryn A. Tissue and C. H. Bailey 217 
175 
Mangels, C. E. 
Book review. Milling and baking properties of world wheats, by D. A. 
and T. E. Stoa. Evaluating new wheat varieties by use of the baking test 381 
‘Markley, M. C. and C. H. Bailey. 
A supplementary procedure with the basic baking test for use with low 
McKim, Elizabeth and Paul Logue. The stability of leavening in self-rising 
Mechanical moulding in experimental baking. W.F. Geddes and C. H. Goulden 293 
Mechanical moulding in experimental baking. P. P. Merritt and M. J. Blish 274 
Merritt, P. P. 
Preliminary report of A. A. C. C. Research Fellow on Experimental Baking 
and M. J. Blish. Report of the activities of the A. A. C. C. Research Fellow 267 
Methods 
Analyses of bread and flour improvers. A. W. Meyer.................. 482 
Comparison of dough mixing devices. P. P. Merritt and M. J. Blish..... 268 
Comparison of experimental baking ovens. P. P. Merritt and M. J. Blish 278 
Comparison of mechanical loaf moulding devices. W. F. Geddes and C. H. 
Comparison of mechanical loaf moulding devices. P. P. Merritt and M. J. 
Determination of action of chemical leavening agents in doughs. R. A. 
Determination of ash by direct weighing. W.C. Meyer................ 312 
Determination of ash by use of oxygen. W.C. Meyer................. 314 
Determination of ash by use of oxygen. R. B. Potts................... 232 
Determination of the ash content of the flour in self-rising and phosphated 
Determination of moisture by electrical devices. D. A. Coleman........ 315 
Determination of rancidity in fats. Howard O. Triebold............... 518 
Determination of water soluble and salt soluble proteins of wheat flour. R. 
Determining the cooking of cereal porridges. N.T.Cunningham........ 402 
Examining flour with respect to heat effects. C.W.Herd.............. 1, 145 
German D-K device for determining moisture. D. A. Coleman.......... 317 
Observations on the precipitation of mercury in the Kjeldah! method. C. 
Preliminary report of Research Fellow on the experimental baking test. P. 


| 
260 
179 
233 
. 


538 INDEX Vol. 8 
Page 
Methods 
Report of the Committee on Methods of —— J. T. Flohil. ... 306 
Report of Committee on Standard Baking Test. H. Bailey, Chairman 265 
Report of Committee on Testing Cake and Biscuit Py Mary M. Brooke, 
Selection of, for experimental baking tests. Holger Jorgensen........... 361 
Tag-Heppenstall moisture meter for use on ground wheat. W. F. Geddes 
Testing cake four. J. W. Momtsheimer. 510 
Value of, weight per 1000 kernel test. E. A. Fisher and P. Halton....... 418 
Meyer, A. W. The chemical analyses of some important baking ingredients. . 482 
Mize, M. D. Secretary-Treasurer 
Minutes of the 17th Annual Convention... ..............ccccccccccces 335 
Moisture 
Determination by Brown-Duvel moisture tester. D. A. Coleman........ 325 
Determination by German D-K device. D. A. Coleman................ 317 
: Determination by Tag-Heppenstall moisture meter. D. A. Coleman..... 328 
Determination by Tag-Heppenstall moisture meter. W. F. Geddes and C. 
Flour, effect on heat of hydration. C. A. Winkler and W. F. Geddes..... 455 
Flour, and heat of imbibition developed during dough mixing. Emily 
Variability of determination in wheat. J. T. Flohil.................... 307 
Wheat, and preparation of samples for analysis. J.T. Flohil............ 307 
Montzheimer, J. W. <A study of methods for testing cake flour.............. 510 
Morrison, C. B. The composition of bread... 415 
Nicoli, Laura and Sybil Woodruff. Starch Gels..................0.0....... 243 
| Noble, Isabel T. and Evelyn G. Halliday. A quantitative measurement of the 
carbon dioxide evolved in and lost from simplified muffin batters........... 165 
Oxygen method of ashing flour. W.C. Meyer..................0cececeeee 314 
Oxygen method of ashing flour. R. B. Potts.................. sr ee 232 
Pap, Lewis. Hygroscropicity of wheat................ 200 
Peptization 
of flour protein and loaf volume. R.H. Harris........................ 47 
of protein in flour mill streams and baking strength. R. H. Harris....... 113 
of wheat proteins and baking strength. R. FF. Harris.................. 190 
Phosphated flours, determination of ash of original flour in. C. B. Gustafson. 475 
Potts, R. B. Use of oxygen in the quick determination of ash............... 232 
Proofing cabinet, new type of low temperature variability. R. K. Larmour, 
F. D. Machon, and S. F. Brockington. .. 233 
— Protein 
Content of wheat, considerations covering preparation of samples for analy- 
Content of wheat and baking ‘quality. 179 
Digestion studies, significance of color of mercury precipitate. C.F. Davis 
Peptization of in wheat ‘flour and loaf volume. R.H. Harris........... 47 
Peptization of in flour mill streams and baking strength. R.H. Harris... 113 
Peptization of in wheat, and baking strength. R.H. Harris............ 190 
Proteolytic enzymes in malt preparations. Kathryn A. Tissue and C. H. 
Rancidity. Howard O. 518 
Registration at 17th convention, L 345 
Report of activities of the A. A. C. C. Researc h Fellow. P. P. Merritt and M. 


Report of general referee on an: ilys sis of cereal products, 1930 mee eting of the A. 


Report of Managing-Editor of Ceres al ¢ ‘hemistry for 1930. R.C. Sherwood... 175 
Report of Secretary-Treasurer for 1930. M.D. 175 


November, 1931 INDEX 539 
Page 
Reports of committees of the A. A. C. C. 
Auditing committee. C. E. Mangels, Chairman....................... 340 
Employment committee. C. B. Morison, Chairman................... 340 
Executive committee. R.K. Durham, Chairman...................... 338 
History committee. R.W. Mitchell, Chairman....................... 340 
Membership committee. A. D. Wilhoit, Chairman.................. :. 339 
Methods of analysis committee. J. T. Flohil, Chairman................ 306 
Methods for testing cake and biscuit flour committee. Mary M. Brooke, 
Standard baking test committee. C.H. Bailey, Chairman........... 63, 265 
Review of patents and the application ‘oa inv ‘olving irridiated cereal pro- 
St. John, J. L. and Miles Hatch. The fermentation period of Northwest and 
Pacific Northwest flours as indicated by carbon dioxide production and 
Self-rising flour 
Determination of ash of original flour in. C. B. Gustafson.............. 475 
Stability of leavening in. Paul Logue and Elizabeth McKim............ 24 
Use of wheat germ in. Raymond 229 
Use of wheat germ in as a possible cereal. Raymond Hertwig.......... 229 
Sherwood, R. C. Report of the Managing-Editor of Cereal Chemistry... .... 175 
Skimmilk, dry, relation of quality of to baking strength. Oscar Skovholt and 
Skovholt, Oscar and C. H. Bailey. Relation of quality in dry skimmilk to baking 
Starch 
Gels. Sybil Woodrull and Laura Nicoll... 243 
Heat of hydration of. C. A. Winkler and W. F. Geddes................ 455 
Stateler, E. S. A review of patents and the application thereof involving ir- 
Statistical 
Biometric analysis of cereal-chemical data Alan E. Treloar.............. 69 
Erratum, Biometric analysis of cereal-chemical data. Alan E. Treloar.... 178 
Variability of loaf volume in experimental baking tests. Alan E. Treloar 
Stoa, T. E. and C. E. Mangels. Evaluating new wheat varieties by use of the 
Study of methods for testing cake flour. J. W. Montzheimer................ 510 
Tag-Heppenstall moisture meter 
Comparison of results on ground wheat with vacuum oven results. C. A. 
Comparison of results on whole wheat with 130° C. air-oven results. D. A. 
Tissue, Kathryn A. and C. H. Bailey. A study of the proteolytic enzymes in 
Treloar, Alan E. 
Biometric analysis of cereal-chemical data ]l........................ 69 
and R. K. Larmour. The variability of loaf volume in e xperimental baking 95 
Viscosity 
Effect of halides on. Arnold H. 39 
Factors influencing. Arnold H. Johnson....................00ccceeee 39 
Wheat 
Protein content and baking quality. R.H. Harris..................... 179 
Varieties, tests for. C. E. Mangels and T. E. Stoa...................0. 381 


* ‘ 


540 


Wheat germ 
Toasted, a suggested table cereal. Raymond Hertwig 
Self-rising flour. Raymond Hertwig 
Whitcomb, W. O. and Arnold H. Johnson. Wheat and flour studies XIX. Stud- 
ies of the effect on their bread making properties of extracting flours with 
ether with special reference to the gas retaining powers of doughs prepared 
from ether extracted flours 
Winkler, C. A. and W. F. Geddes. 
The heat of hydration of wheat flour and certain starches including wheat, 
rice, and potato 
A note on the utility of the Tag-Heppenstall moisture meter for determining 
the moisture content of ground wheat 
Wise, M. and C. F. Davis. Observations on the precipitation of mercury in the 
kjeldahl method 
Woodruff, Sybil and Laura Nicoli. 
Yeast foods, methods for the analysis of. 


ome 

|| INDEX Vol. 

Page 

229 

226 

392 

455 ae 

409 

349 

243 

482 

| 

4 

| 

: 


a 

A 


